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HOMEMAKERS 1  CHAT  Friday,  July  21,  1939. 

(FOR  BROADCAST  USE  ONLY ) 
Subject:    "LEMONS  AND  LllffiS!1.     Information  from  the  Bureau  of  Home  Economics, 
U.  S.  Department  of  Agriculture. 
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Today  I'm  dedicating  this  "broadcast  to  the  unofficial  opening  of  the  lemonade 

season  in  our  neighborhood.     Today  three  of  my  youngest  neighbors  are  doing  their 

first  business  of  the  summer  selling  lemonade  from  their  own  backyard  stand.  They 

"built  the  stand  themselves  from  boxes  and  crates  they've  been  collecting  since 

school  let  out.     And  they  boast  that  their  "ice  cold  lemonade  is  made  in  the  shade 
from  their  own  special  and  secret  recipe." 

Their  price  per  glass  even  for  such  very  special  lemonade  seems  a  little 

high  to  me*    But  no  doubt  that'll  come  down  later  on  when  other  backyard  stands 

begin  to  compete  for  the  neighborhood  soft-drink  business. 

However  that's  enough  news  about  the  lemonade  situation  in  my  particular 

locality.    Probably  you'll  be  more  interested  in  a  general  view.     So  here's  some 
news  about  the  supply  of  lemons  and  limes  for  the  whole  United  States  this  sumner. 
According  to  estimates  of  the  United  States  Department  of  Agriculture  

"This  sur.ii-.icr,   supplies  of  both  limes  and  lemons  should  be  plentiful.     For  the 
crop  of  lemons,  which  started  coning  to  market  last  November,  is  the  largest  since 
the  record-breaking  crop  of  1934-35,  and  it  just  barely  misses  being  equal  to  it. 
The  crop  of  lines  probably  will  go  down  on  record  as  the  largest  we've  over  had  in 
this  country. 

"The  season  for  both  lemons  and  limes  is  at  its  peak  during  the  hottest  months 
the  sunnier.    For  then,   there  is  the  biggest  demand  for  cooling  fruit  drinks. 
And  lemons  end  limes  are  favorites  among  ingredients  for  fruit  "ades"  and  punches. 
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Of  course,  lemons  arc  avni.lc.blo  the  year  around  for  numerous  other  usee  besides 

making  drinks.     But  the  season  for  lines  grown  in  this  country  is  no  re  linited.  It 
usually  opens  in  April  and  ends  along  in  December." 

And  now  for  a  brief  bit  of  lenon  and  lino  history  that  you  night  like  to 

reflect  on  as  you  sit  back  and  sip  a  cool  lenon  or  lineade  and  plan  your  stunner 

vacation  or  take  imaginary  trips  to  far-away-lands. 

"Hie  history  of  both  these  acid  citrus  fruits  reads  like  a  travelogue. 

Lenons  and  lines  grew  first  in  the  Orient  then  spread  westward  by  way  of  the  trade 

routes.    They  put  in  their  appearance  in  Europe  in  the  fifteenth  century.  Shortly 
after  that,  Spanish  adventurers  brought  then  to  the  New  World.     Ports  of  call  for 
lenons  and  lines  along  the  way  from  the  Orient  to  America  have  been  such  storybook 
places  as  Sicily  and  Yucatan  and  glamorous  Tahiti. 

"But  though  lenons  and  lines  have  practically  circled  the  globe  they  have 

ventured  neither  far  to  the  north  nor  to  the  south.     Like  all  citrus  fruits  they 

grow  best  only  where  there  is  a  subtropical  climate." 

When  lines  and  lenons  cane  to  the  United  States  each  took  almost  exclusively 
to  a  different  part  of  our  country.     Today  most  of  the  lines  grown  in  the  United 
States  cone  from  Florida.     And  California  grows  nearly  all  our  lemons. 

"There  are  two  main  varieties  of  linos  that  grow  in  Florida.     One  is  the 

BMll  Mexican  or  "Key"  line.     The  other  is  Persian  or  Tahi ti  line  a  slightly 

larger  fruit. 

"Key  lines  get  their  none  fro:;  the  fact  that  most  of  then  arc  grown  on  the 

very  southernmost  tip  of  the  United  States  on  the  islands  called  the  "Florida 

~3ls".    Key  lines  are  higher  in  acid  than  other  citrus  fruits.     And  they  are  snail. 
It's  about  1  to  l-l/2  inches  across  the  middle  of  one  of  them.    Most  Key  lines  are 
picked  just  as  they  are  turning  yellow. 

"Per  si  an  lines  have  begun  to  cone  to  market  in  large  numbers  only  during  the 
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past  4  or  5  years.    They  are  about  the  size  of  lenons  and  are  seedless.  Sometimes 

they  are  called  "green  limes"'  "because  they  are  green  in  color  at  picking  tine." 

As  to  shopping  tips  for  limes  "Good  lines  usually  are  heavy  for  their  size. 

That  indicates  good  juice  content.     Decay  nay  show  up  as  a  nold  or  as  a  soft  dis- 
colored place  on  the  stem  end  of  the  fruit.     If  the  skin  is  discolored  sort  of 

brownish  on  the  outside  it  may  or  it  may  not  mean  that  the  fruit  inside  has  been 

affected." 

Shopping  tips  for  lenons  are  practically  the  sane. 

"Lenons  that  have  a  fine- textured  skin  and  are  heavy  for  their  size  are 

generally  of  "better  quality  than  coarse- skinned  and  light-weight  fruit.  Decay  

just  as  it  does  in  limes  shows  up  as  mold  or  as  a  soft  discolored  spot  at  the 

sten  end.    Good  lenons  not  to  buy  are  those  that  arc  soft  or  spongy  to  touch." 

And  now  since  no  story  about  any  citrus  fruit  would  be  complete  without  a 

word  about  vitamin  C  here's  what  the  nutritionists  say  about  the  food  value  of 

lenons  and  lines. 

"Even  before  vitamins  were  singled  out  by  food  scientists  it  was  known  that 
lenons  and  lines  had  a  certain  something  needed  in  the  diet.     Sailors  took  along 

supplies  of  lemon  and  lime  juice  on  long  voyages  to  prevent  the  dreaded  disease 

of  scurvy.    Today,  this  something  has  been  identified  as  vitamin  C  or  ascorbic 
acid.    Lenon  juice  ranks  along  with  orange  and  grapefruit  juices  as  an  excellent 

source  of  it.    And  line  juice  contains  it  though  it  is  usually  considerably  lower 

in  vitanin  C  value  than  lenon  juice." 

Aid  that  ends  my  short  story  of  the  food  value  of  lenons  and  lines  and 

ny  broadcast  for  today.    But  just  in  case  you  missed  my  news  earlier,  I'll  repeat  

t  at  "This  summer,  the  supplies  of  lines  and  lenons  probably  will  be  unusually 
Plentiful." 


